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Food Safety Program

Protecting public health and promoting Washington’s food industry
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Food Safety Program - Follow-up

Based on data that is currently limited.

Performance Measure Responsibility Source of Data cv2005 | CY2006
(to June 30)
No. of Facilities Inspected WSDA/Food Safety WSDA Inspection 4,629 1,915
Databases
Percent of Compliant Facilities WSDA/Food Safety WSDA Inspection 96%* 95%*
(only food and milk plants) Databases
Percent of tested food samples WSDA/Food Safety WSDA log books 96% 99%
that met safe standards.**
Number of product recalls/ WSDA/Food Safety WSDA log books 517 0/1
embargoes (complaints) (158) (58)
No. of food-born outbreaks Dept. of Health/ DOH Database 42 Not yet
reported (people affected) Ctr for Disease Control (390) | available
Total value of foods processed in Dept. of Revenue Qrtly. Bus. report $10.9B $2.3B
Washington (1st Qtr.)
* Firms compliant with Good Manufacturing Practices.
** Limited to high risk ready-to-eat foods or previously associated with illness outbreaks.
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